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This bibliography represents a collection of 1,300 
book volumes and audiovisual materials collected by the Luzerne 
County Community College Library in support of the college's Hotel 
and' Restaurant Management curriculum. It covers such diverse topics 
as advertising^ business practices, decoration, nutrition, hotel law, 
insurance landscaping, health standards and air conditioning, as veil 
as food service and related technologies. Although more than half of 
the references are available through regular trade publishers, many 
of the references come from a wide range of small, independent, ana 
relatively obscure publishers. Materials are cross referenced by 
curriculu.0 topic: fundamentals food, hotel and restaurant accounting, 
food siinitation, introduction to hospitality industry, nutrition and 
menu planning, food, purchasing, quantity food preparation, 
hotel-motel operations, property management and housekeeping, layout 
of food service equipment, beverage operations, merchandizing for the 
hospitality industry, meat analysis, food vending, food and labor 
cost control, and related topics. Many of the references are included 
under several topic headings. The college's Hotel and Restaurant 
Management curriculptm is briefly described. (NHfl) 
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This bibliography has been compiled for use by institutions, schools, 
colleges and libraries, and is intended to provide resource materials for 
the hQtejL and restaurant industry of Northeastern Pennsylvania, 

• The compilers wish to acknowledge the assistance of Ms, Gloria Bronson, 

Ms, Marie Gill, Ms, Nancy Cripanuk and Ms, Mary Jones, who were most helpful 

* i " 

in compiling, typing and proofreading the manuscript of this bibliography. 
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INTRODUCTION* 

t 

Luzerne County Community Colleg^j Nantico\ce, Pennsylvania is one, of the 
newer colleges in the country,, having opened its doors to its first* students 
in October, 1967. Its library, however, already contains one of the finest 
collections of books availa)5le for support of a Hotel and^ Restaurant Management 
Program. 

Th^ College's Hotel and Restaurant Curriculum closely follows the 
recommendations of the Committee on the Junior College Curriculum for the 
Public Hospitality Industires, Council on Hotel, Restaurant, and Institutional 
Education (CHRIE) . The program is designed to prepare students for middle 
management positions in the hospitality industry. 

The primary purpose of this program is to prepare students for immediate 
eimployment upon completion of studies leading to the Associate in Applied 
Science Degree. (If they so desire, students may choose a one-year course 
of study leading to the Certificate of Specialization. In some instances, 
certain courses may be accepted for advanced stajiding in transfer to a four- 
yeat college or university). , 

To provideJ'the student with a practical working knowledge of the various 

r 

activities found within the public hospitality industry, about half the 
curriculum is devoted to the basic principles of hotel and restaurant operation 
and management. Liberal arts -sciences and basic business account for the other 

half. In addition, a number Of hours of work experience in the hospitality 

J / i ' • ■ 

industry is requ|lred. Subject matter content Is supplemented with visual aids, 

•* 

guest lecturers, seminars, labjordtory work, ^ field trips, and the ever-vital library 
assignments such as term paper^, abstracts and research jreports.^^^"; 
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The Luzerne ^cninty Community College Library contains an estimated 
1,300 book volumes and receives 18 periodicals, relating to the public hospitality 
field* The collection takes on added significance as it represents the post 
complete and comprehensive collection of its kind in Northeastern Pennsylvania. 

Although the books and periodicals are primarily for student use, the 
College has adopted a poli'cy of making them available to representative*^ of^ ^ 
the hotel and restaurant industry^in the area. Those affiliated with the"^ '( 
industry may visit the College library to do research\or to borrow materials 
fgr study^. Persons located outside Luzerne County havfe* access to the literature 
on an inter-lYbrary loan program through local public a\id educatiot^al libraries • 
(See page for further details) 

The references listjed on the following pages represent th^ hotel and 
restaurant resource materials cataloged at the Luzerne County Community C 
Library. A quick preview of the titles shows the literature includes man] 
practical "how-to-do-it" books for the practitioner. There are,, in addit 
books of a highly technical nature,^ ^Sealing with such areas as frozen foofl 
technology, nutrltion,J^nd the like. j 
Only a representative selection of cookbooks is listed, and these are regional 
in character. ' 

The scope of the literature, consistent with the courses taught at Luzerne 
County Community College, includes such diverse topics as advertising, business 
practices, decoration, nutrition, hotel law, insurance, landscaping, healtH. 
standards and air conditioning, as well as food service aod other related 
technologies. * 

More than half th^ references are available through regular trade 
publishers; many of the others, however, come from a wide range of smallT^ 
independent, and relatively obscure publishers. For bibliographic access 
to the latter group, one should investigate the periodical literature of tl:\e 




/ 
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field (several titles are listed below), announcements and bibliographies from 
various trade and business organizations, and government documents. , j 

This bibliogr^aphy represents a balance between fairly recent titles and 
older titles-many still in print. It should be recognized, however, that 
Hotel and Restaurant Management is a relatively new field of study; the 
technologies invol^ved are barely out of their infancies. Purchase of older 
titles should be we^ighed carefully against'^the possibility that their use- 
fulness will be short-lived in light of new developments in the^ field. 
Caution is also advised in the acquisition of a great many cookbooks, which 
add bulk but little substance to a collection. 

Some periodicals^containin^ bibliographic and review information are: 
American Automatic Ijlerchandiser; Cooking for\Profit; Food Service; Food 
Technology;, Coame 11 Hotel and Restaurant Administration QWrterly; Hospitality, 
Food and Lodging; Gourmet; Institutions; Vcjlume Feeding Management. 

The National Restaurant Ass.ociation is another important source of 
literature in the field, as is the Council on Hotel ahd Institutional' 
Education (Ithaca, New York). ""^ 



VI 

BORROWING PROCEDURES 
Books, Printed materials and audio-visual aids pertaining to the Hotel 

ft 

and Restaurant Management Program may be borrowed from Luzerne County Community 
College Library by recogtvized members of 'the industry. Subject to faculty needs 
thesfe materi'als will be loaned for the following time periods: 

a. Audio-visual aids two weeks 

b. Books and printed materials four weeks 

These materials are available to borrowers, who must observe one of the 
following procedures: 
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^A. Inter-library loan through borrower's local library -- 
P 1. Contact load library and inform them, of th^/material 
< . desired from L.C.C.C. library. / - 

2. Local library wfll contact Ji.C.C.C. ^ 

3. Material will be sent to local library by L.C.C.C. 

4. Borrower will pick up material at local library, and 
returfi to local library after u^ng it. 

5. Local library will return materral.tp L.C.C.C. 

B'. Direct request to Luzerne County Community College -- 

1. Contact Luzerne County Community College Library to repuest 
materials. ^* 

2. Arrange for pick-up or delivery of materials. 

3. Return materials to Luzerne Count;y Community College 



(^o 



Library after using. 

• . , - \ 

No charge will be made for use of these materials ;^ borrowers are 
requested to pay only return delivery costs. If materials are "dnmaged in 
use, borrower may be requested to pay replacement costs or repair charges, 
which will be determined by our library. Further information concerning 
available materials and borrowing procedures may be secured by calling / , 
L.C.C.C. Library (717) 735-8300, Ext. 201 . . 

Write: L.C.C.C. Library 

Prospect Street and Middle Road v 
Nanticdke, Pennsylvania 18634 
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LUZERNE COUNTY CCMMUNIXY COLLEGE 
HOTEL & RESTAURANT MANAGEMENT ' 
CURRICULUM 



FIRST YEAR 



First Semester 



Sem.-Hrs. 



First Semester 



Sem.-Hrs, 



ENG 101-English Composition I or 



BUS 
HRM 




Basic Communications I 
sonnel Administration 
4amentals of Food 
ritiori 6c Menu Planning 
troduction to the Hospitality 
ndustry 

Physical Eilucation 



PSY 103-General Psychology or 
3 ^ PSY 101 -Human Relations 

3 ACC 103-Applied Accounting 

3, HRM 217-Meat Analysis 

3 HRM 211-Layout »of Food Service 

Equipment 

1 HRM 213-Beverage Operations 

_1 ^ HRM 105-Food Sanitation 

14 HRM 215-Merchandising for the 

* Industry 



3 

3 
\ 

3\ 

2 

2 

J, 
17 



Second Semester 

ENG 102-English Composition II ot 

ENG ld6-Basic Communications II " 3 

HRM 122 -"Food Purchasing 3 

HRM 126-Quantity Food Pteparatiori 3 

HRM 13,0-Hotel-Motel Ope^^ations ^ .3 
HRM 132 -Property Management and . 

Housekeeping ■ , 3/- 

BUS 105-^usiness Mathematics ^ - - (3) 

"hPE\ 102 -Physical Education - . 1 



Sem\-Hrs. Second Semester 



Sem.-Hrs, 



16" or 19 



SPE 125-Fundamentals of Speech 

BUS 261-Business Law . 

ACC 104-Hotel & Restaurant Accounting 

HRM 228-Food & Labor Cost Control 

HRM J226-Food Vending 

HRM 256-Hotel & Restaurant 'Seminar 



3 
3 
3 
2 
2 
J, 
14 



HRM 260-Hotel & Restaurant Work Experience Practicum 

(500 work experience ^ours In the Hospitality Industry 
--non credit). Required of AAS degree students only. y 

\ 

*BUSr^l05 must be taken by those students \A\o are enrolled in the 
AAS degree program. 

A one-year Certificate of Specialization ^Program is also available. 
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^^aiA^, Charlbttex 

)01 (Suestion^ answered -aboi^t cooking. New* York, Dodd, Mead 
a^d vomp^^ny, 19( 

Ald¥ rW \ 

The tomp^l^te sotip cookbool^.' \Engl4/ood Cliffs, N". J. , Prentice- 
Hall, M69iy\. •• - ^ 

Aj.l«n,' Ruth K;,. ..^ « ^ 

>^ Twenty-^wo xcommon herbs and how to use them. Boston, Braden 
XPlJess. 19^. \ \ ' . ~ ^ V ■ * , ' 





your own 
, 1973. 



sse^and yog/rt. 'New York, Funk and 
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Amenddla,' Joseph A\\ ^ \ • > ^ 

The\ baker ^s manual Ybr qu^tilty baking. New York, Ahrens 
Publishing Company\j laA2. / ^ •'■ 

yendola, JiDseph ah^ Beri^ni, Jcunes^M.' - " 

K\^Practical cooking an<i\ taking for pchools and institutions, 
nVw York,' Ahrfns Publishing Co^ipany, .1971. : 

\\ ^ ..." ^ 

Amendola, Joseph and LundbfiPg^ Donald E, 

UncierstandiAg baking. Ghicagb, Institutions Magazine, 1970, 

American Institute of Baking, Consumer Seirvice Department, 
Modern sand^iph methodsL. Chicago, Illinois, American 

Istitute of Baking, 196uY • 
rine, '^Haynardl Andrew 

Principles of sensory evaluation of food. New York, Academic 
ess, 1965. 

dfcrB., Nadda Casso 
Electric broiler \andL rotipserie cook bodk^ New York, M,, 
Ba^r^ows, 1962. . 

AnddpBon, Carolyn 

Tnfe complete book\\of-^mpmkde ice dream, milk, sherbet and 
Siiet^bet . l^^ew York , Isaturdiiy \Review Press , 1972. 

\ Androiiet, f\ier2?^e ' . \ I ' V' ' 

^ V ' Ther^mplete. encyclopedia (or, Fif^ench ch«eg6. New York, 
\^ \ Harpet\s^ Mkgazjtne Press, 197^. \ / ' 

rbuckle, ^Wedell Sherwood \ 

Ice cream. (Adapted from J.H if FranSlsen ' ^ Ice/Cream and 
lated Products) Westport, Coiihecticut , Ayi Publishing 
ompany, 1966. f * W 

,A*Ver, Bi^uce \ 

Methods and Mariners of Cooking. ^\ New York,\Funk and Wagnalls, 
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Bate-Smith, Edgar Charles 

Fpod science; a symposium on quality and preservation of/foods. 
Cambridge, England, Cambridge University Press, 1952. 

Beard, James, Andrews 

Fish cookery. 1st ed. Boston, , Little j Brown, 195H. 

Beaf>d, James Andrews 

James Board's American Cookery. Boston, Little Brown, 1972. 

Beck, Simone and Louisette Bertholle, and Julia Child 

Mastering the aak of French cooking. New York, Knopf, 1961. 

'Beinert^ Frederica L. • * , 

The art of making sauces and gravies. 1st ed. GardAn City, 
New Yor^lc, Doubleday, X966. 

Bell, Ed\ 

Modern barbecu* cooking. N. Hollywood California, Pacif ica . 
House, .1^<66.' ^ • ^ 

Bennion, Edmund Baron 

Breadmal^ingi^^ its. principles and practice. 4th ed. London, 
Oxfard Univer|9ity Press, 1967, - ' . • 

Berolzheimer\ Ruth - edit;^r 

The United States regional cookbook. Chipago, Culinary Arts 
. In&titute^i47: 



isted, ^l^m^rid. H. | 
'Pickle and sauce making. 2nd edition, revised and enlarged. 
London, Food Trade Press, 1962. 

Binsted, Raymond 

Soup manufacture; canning, dehydration and quick-freezing. 
2nd ed.,' revised and enlarged. Londb'n, Food Trade Pres^s, 1960. 

fitting, Arvill Wayne ^ * 

' '^Appetizing; or. The art of canning, its history and develop- 

/ment. San Francisco., Trade ^^essrbom, 1937. . 

'Bradshaw, George ^ - 

Souffles, Quichea, Mousses and the randon egg. New York.. 
Harper and Row, 1971. 

BramakiS Edward - 

;Tea and Coffee: A modern view of 300 years of tradition. 
London, Hutchinson andJCo.-', 1972. , . • 



BpeJwn, Bob Carlton ^ , ' . y 

Complete book of cheese. New. York. Random House, 1955. 

Carcione, Joe and Lui^s, Bob 

The greengrocer^ 't>je consumer's guide to fruits and vegetables. 
San pancisco, Chl?onicle Book^, 1972. 




. Casella, Dolores. • J*- — . ■ . 

'A world' o.f breads, N<fw York. D*. Whit(i Company, 1966. 

Champi'on, Rpmaine Chatand 

The art <>f cooking omelettes. 1st ed. • Garden City, .New_^ 
York* DoubiedavKrJjWS 




5* 

CHarmr Stagey 

The fundamenl^fT^^f food engineering, WeStport, Connectiiut 
Avi Publishing Company 5 1363." \ 

' Che^eepian, Jane^ ^ 

.^^hellfish cookei;»y. New York. Macmillan, 1971. 



Claiborne, Craig ^ 

^ " An herb and spice cookbook. New York. Harper and Row, 1963. 

^ ' ^ ^ ^ ^ 

Clarkson^^osetta E. 

Herbs, their culture andSises. New York. Macmillan, 19^2, 

Coffman, James 

Introduction to Professional food service. Written for the 
, Culinary Institute of America, 1968, 1971. ^ ^ 

Cops6n, David A. I 

Microwave heating; in freeze-d^ying, electronic ovens, and 
othc^r applications. Westport, Connecticut. Av-i Publishing, 1962 

■ \ ' ' 

Ctornlsll University. Sc^iool of Hotel Administiratioh. 

t essentials of good table service. Ithaca, New York, 
1 University, 1966. 
nby Edward ' 
chemical analysis *of foods. 1st Am. ed. |3^ew York. 
Cft^mical Publishing Co.^' 1962. l\ . 

Crocker, Ernest Charlton »V 

Flavor. McGraw Hill Series in food technology^.y New York, 
London, McGraw-Hill Company Inc., 19^5. \ ^\ , ; 

y 

Crpnan, Mar ion Louise and Atwoodi^ J.une C. ' \- 

First Foods.. Peoria, Illinois. C. A. ^ Bennett C^y 1971. 

Culinary Institute of America \ - * < 

The professional chef. 2nd pd., 3rd ed. . Chicago, Chicago^ 
Institutions Magazine, 1966V 1971. - ' ' ,\ 



Dahl, Crete , . ^ 

Food and Menu DictibnaryT l^ji^itutions - volume fooding 
magazine, dist. by Capuiers BooksV'-Boairon , 1972. 

Da"vis«, J. Charles . ^ 

^. Fish cookery! South Brunswiok, N» J. A.S. Baines, 1967. 



Deoxy Sugart 

Deoxy Sugkrs; A symposium qo-sppnsored by the Div, of Carbo- 
hydrate Cheiny and the Div. of Microbial Chem Society. Washing- 
ton. American Chemical Society, Nd, 195^.. . 



.D'Ermo, Dominique * 

The modern pastery chef's guide to professional bakirjg. 1st 
ed. New York, Harper and Row, 1962, ^ 



Diat,^ Louis * 

French Cooking for .Ameificans. Philadelphia, Lippincott, 196.6. 

• 7 '• I ' . ■ / 

Donony Joseph i 

classic French cuiiine. Ist ed. New York, Knopf, 1959. 
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Dumas , Alexandre 

Dictionary of cuisine. Jiew York, Simon and Schuster, 1958. 

Ehle, John 

The cheese and wines of England and France. New York, Harper 
and Row, 1972'. 

El linger, Rudolph H. j 

Phosphates as food ingredients. * ^eveland, Ohio. C R C Press, 
197^. J 

Esk]Ln, Neason ^ ^ 

Biochemistry of foods. NewYork, Academic Press, 1971. 

Farm Journal* and Country Gentlemen. L \ 

Freezing and canning cookbook; 1st ed.*** Prized recipes from Ithe 
. farms of America. Garden City, New York, Doulileday , 196^. \ ^ 

• • • ' ■ '\ \ ■ \ 

Farm Journal and Country Gentlemen. ' ' \ ^ 

Homemade bread. 1st ed. Garden City, New York, Doubleday, 1969 



Fennema, Owen ^ 

Low-tempera1;ure preservation of foods and livi^ng matter. New 
York, M. Dekker, 1973. 



, Fisher, Mary Frances Kennedy ' 

The cooking .of' provincial Frand 
1968. 



e. New York, Ti 



Time - Life Books 



F;Ltch, Nataiie Kiersted ^ * 

Foods and .principles of cookery. New York, entice ijall, 
.19U8.* 

I , \ < 

^ Folsom, LeRoi A. /r ^ 

Instructor's guide for the teaching of prof ess ion^l^s^ooking^ 
(Prepared for the Culinary Institute of ^eripa) Chic|^, 
Iristitutibns Magazine,* 1967. 

Gancel, Joseph - ' ' ■ 

Cancel's culinary encyclppe^dia of modern cdtoking, 12th ed. 
revised and augm'Jt^New York, Radio City Bookstore, 1969. 
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Gendel, Evelyn 

Pasta! Spaghetti, maciaroni, ravioli, canne]^oni, ling.uini, 
lasagi;i« and all kinds of noodles. How to buy, cook and serve 
■^em* Hew York, Simon and Shuster, 1966. ^ 

Goul^-Marks, Beryl ^ ^ | \ 

Preserves - How to make and use them.j London^, Faber, 1972. 

Griswold, ^uth Mary //^-^ 
The experimental study of foods. Boston, Houghton Mifflin, 
1962. < I 

\ ' I , . 

Gutter son, Milton 

. Food canning, techniques. Park Ridge, N. J. Food Processing 
'.Review No. 26^ Noyes D&ta ^^rp. , 1972^. 



Haines, Robert G. 

Food preparation for hotels, restaurants, and cafeterias- 
.Chicago, American Technical Society, 1968. 

Halliday, Evelyn Gertrude and Noble, Isabel T/L I 
Hows and whys of cooking. Chicago, Illinois^ The Universif 
of Chicago Press, 19U6. j \l 

Harris, Florence LaGanke and Withers, Rex Todd 

Your foods book. Lexington, Mass.^ Heath, 1972. 

Harris, Gertrude * ^ ' 

\ Pots and pans, etc. San F^an<r3baco, 101 Productions, 1971 

Harrison, S. G. and Masefi^ld, G. B/. and Wallis,"^^ael^^ 
\ The, Oxford book of food plants. London, Oxford .U. P., 1969 



srlay/, 1971, 



Hart, Frank L. \ r 
^Modei^n food analysis. New York^ Springer - Verlaj^ 

Hays, Wilma P. and R.' Vernon Hays ' , . ^ 

^foods ^ he' Indians gave Us., New York, I. Washbur<n, 1973*. 



Hazelton, Nika Standen 

Eggs! The greaie^t of egg dishes, 
ter, 1969. 



New 



Y(i>rk, Simon and Schus 
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' Heid, John Laurence \ ' 

Fundamentals of rood processing operationjs; ingredients, 
methods |nd packaging. Westport, Corin^ctic^t. Avi Publishing 
\ Company, 1967. 

Hering, Richard ^ ^ 

Hering^s dictionary of classical an'd modern\cookery . Trans- 
lation by Walter Bickl. Giessen, Germany. Publisher - Fachbucji 
^'Vverlag^, Dr. Pfa^neberg and Co., 1970, 1958 . 

Hildebi^nd, Louise* 

CampCatering or Ho^ to rustle grub for.hiJ^ers, campers, , 
mountaineers, packers, canoeists, hunters > skfie^rs and fisTi^rmen 
Battleboi?o, Vt., Stephen Daye Press, :^94i.^ 



15 



\ 



Howe, Robin - ' 

Rice Cookii>g. 2nd rev. ed. London, Deutsch, 1959, 1972. 



Hugh^^ Osee Gladys 

Introductory foods, 4th ed. New York, Macmillan, 1962, 1970. 

Hume^, Rosemary and Dorones, Muriel . 

Jams, preservers; ,^ pickles. Chicago y Regnery, 197 0, 1972. 

Institutional Fod^ Editorial Council , ' 

Insights into su<^essful food service; food of peak qual^*ty, 
f layor^apuearance. How dq you produce it? Chicago, Institu- 
•tional rqcJB Editorial Council, 1963*' ^ 

Institutions^ . 

The complete book of cooking equipment; how to purchase, 
ijistall, oper/ate, and maintain all type^ of cooking equipment. 
Chicago, Institutions, .Magazinfe of Mass Feeding knd^Mas^s Hous- 
ing\ 19*64. ' . ^ 

\ 

International Wine andv^Food Society 

The I^ernational wine* and food society *s guide to meat. 
. Foreward^itv Andre L. Simorr. New York, Bonanza Books, 1968. 

Irving, Georgfe>^. " ♦ . ' 

Food quality; "effects of production pi^aotices and processing - 
Symposium, ^Washington, D.C. American Association of the Advance- 
ment of Sc3.ence, 1965. \ / 

Jafcobs, Morris Boris 

The chemic^^ analysis of foods and food products. ed. . 

Princeton, New Jersey, Van Nostrand, 1958 . v\^. 

Johhison, Lois S. , ^ 

)hat we eat; the origins and travels^ of foods round the world, 
icago. Rand McNally, 1969. 

/ \ ' * 

Jcjnes, Dorothea Van Gundy * , ; ^ 

Tl\e soybean cookbook. New Yprk, Arc Books, 19.68. 

Jjbslyri, Maynark Alexander >^ 

Metnods in food analysis; physical j ch>femical, an4 instrumental 
/methods of analysis. 2nd ed. New York,! Acadfemic Press, 1970^^ 

Kadams, Joseph M. ' - L 

Encyclopedia of fruits, vegetables, riuirs and seeds for healthf- 
ful living. West Nyack, New York, ParWe?? Publishing Co.^ 1S7jB{. 

Kadams, Joseph M. ^ j * 
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Phillipf , Be/t J. ' . 

The vpast/y-^chef \ New York, A. S.-Barjje^, 1965-. 

Pouge-Q, Maftpcel 

The manual of the professional cook. Franco-American and ^ 

International dishes commonly served in professional cooking^^^,^^ 
NeuT Yorfk, 19,57. y ^ ^ 

Pyilar,/ P* / > . , ' 

/ Consuming passions, being, an historic inquilpy into certairi*, 
/Englifeh appetites. .1st American ed. ^Boston, Little, BroWn,' 
/d971.f ' ^ 
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ReicK, Lilly Joss , , , w 

The Viennese pastry cookbook, from Vienna with love. , New 
York,' Macmillan, 1970. 

Reitz^ Rosetta , - - 

l^ushroom. cookery . New York, Walker, 196 5'. , 

i 

Richards , Lenore 

Quantity cookery; menu planning and cookiijg for l^rge 
numbers. 4th ed. rev. Boston, Little', Brown, 1966 . 

■ , Ridley , H^len F. ^ ' * ^ • 

The Ritz-jCarlton cookbook and guide to home entertaining. 
, Philadelphia, Lippincott , ''l968 . 

Roberts, AdA Lou 

The new pook of .favorite breads from Rose Lane Farm. Rev. 
■and enl. , Mew York, Hearthsid^ , Press , 1970. 



• Rosengarl^^n-, , Frederic 
The book of spices. 
Company , /l969 . 

Ross, Annette Laslett 
Cooking for a .crowd. 
, 1968. 



Wynnewood, Pa. , Livingst'on Publishing 



1st ed. Garden City, N.Y. , Dbubleday, 



\ 



Rubin, Harold 

The ulcer "diet cookbook, i PhiladelpMa , Lippincott, 1^63 



Russell, Maria • " % 

The beer makes it a better cookbook. New Vork, Essandess 
Sp. Edition, 1971. ^ . / 



SACLANT-NATA cookbook Cotmnittee 

The best of taste;, the finest f^d of fifteen ^ations: * 
Annapolis, U.S. NavajL Institute, 1957 . 

Saporiti, Nada and others J 

Royal ^ cookbook-favorite ^coui^'fe.^.rec^ . Jtew , York , Parents ' 
Magazine Press, 1971. -\ "v^:??- ^ 

; 

Scheel, Hannah 

Foiled' Again . 125 recipes to cook in foil. Los Angeles, 
' Nash Pub. 1973. 

Schuler, Stanley and Schiler . * , . 

-Preserving the fruits of the earth. HowVg_[*put up" almost 
"^every food grown in the U^S. - in almost every way. New 
York, Meriwether Dial 'Press, 197 3, ^ * 

Seiman , Andre L6uise 

' Cheeses oi^'the w5rld. London, Fab^r and Faber. 2nd §d. 
1960. • . , . 



ERLC 



Shank, Dorothy Ester and Natalie K. Fitch 'and Pauline A. 
Chapman 

Guide to modern meals. St. Louis, McGraw - Hill-, L9 6H. 
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Sherijy, Kate 

Sjiecialty cuts and how-.i:o cook them. 1st ed., Rutland, 
Vernont, C> E. Tuttle Co., 19-68. ' 

Sidon, Alice 

:pontinental dessert delicacies. New York, BarroWs , 19 50. 

Simon Andre Louis 

A dictionary of gastronomy. New York, Mc'Graw-Hill , 197 0. 

Simpson, Jean Irwin ^- . 

The frozen food cookbook and guide' to home freezing. 2nd- 
edi, Westport,, Connecticut, AVI Publishing- Co. , ,1962 . 

Sias, Beverlee ^ , : 

' The chicken .cookbook. South Brunswigk, N. J., Barnes, 1970. 

' ' ' . 

Sleight , Jack ' * * 

The smoked-food recipe. book. Harrisbur^g^, Pa., Stackpole 
Bboks, 1973. ^ ^ ' 

Smith, Frances Lowe 

\Recipes and menus |fW fifty. New York, h: Barrows, 1941. 
\ > ' \ • ' ' i 

Smith, Margaret Ruth ' . ' 

The blender cookbook. ^ 1st ed. Garden City, N.Y. , DoUbleday, 
1961. ^ * ; " \ 

Smith, Margaret Ruth ^ . \ 

The complete book of* desserts. 1st ed. Garden City, N.Y. ^ 
Doubleday, 1963. 

Smith, ftarie D. ' ^ * 

Entertaining in* the Wjiite/House. New York, Macfadden- 
Bartell,^ 197 0. 

Snider , Nancy 

The professional ^chef ' s caterij^g recipes* 1971. Boston, 
Cdhners* Books . 

Snider, Nancy ^ 

The professional chef 's""&o^^ protein recipe ideas. Cahners 
Books, Boston, 1971, , ^ ^ 

Spunt, Georges * 

Memoirs K and menus; confessions of a, culinary snobX^lst ed . 
Philadelphia, Chilton Book Company, 1967. 




Stead iv Evelyn S. -v*- ,' 

LowAlfat cookery. Rev. and enl. New York, McGraw-Hill, 19 59. 

Sullivan-,^ Leriore 

Quantity recipe file. 7th ed. Ames, Iowa State University 
gress, 1964. < . 

Sulton, William J. " 

Practical baking^ 2nd ed. Westp|pt, Conn., AVI Publishing 
Co. , 1969; ' y 
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Sutton, NaAcy. - * j , 

Adventures in xooking with health foods. New York, F, 
Feli, 1969, / 

Taylor, Gr?eyton H^v ' * 

Treasury of win® and yi'ne cookery, 1st ed. New -York, Harper 
and Row, 196S. /\ 



'Today ' s 'Woman \ / 

Book^of salads, , nXw York, 



Book^of sal4ds, I York, Arco Press, 1959, 

'J' 

Tolbert, FranJ^-v 

Bowl of red,^.'S^fe--^d, GarGen 'City , N,Y, , Doubleday^, 1966 

Torbert, Haro3,d C- ' / 

The Complete wine and food cookbook, Los Angeles, Nash. 
Publishing Co,, 1970, ' ' • ^ ^ 

Tracy, Marian Cowajd. 

The .art of making rjaal. soups, a delicious collection of 
recipes from round the world, "Ist ed, , Garden City, N,y, , 
DQubleday, 1967, ^ 

Truax, Carol 

The art of salad making, 1st ed, iGarden City, N,Y,o 
Doubleday, 1968, ' / \ 



U,S, Bureau cm Commercial Fisheries 

Let's cooW Ifishl A complete guide; ^to fish cookery, 
Washington, /d,u, 1969 , 

^ade^ Carlson ^ / I ^ 

^he complete rice cookbook'* West Nyack, *N,Y. , Parker 
.Publishing Co. , 1971, 

"Waldner /(Sleorge K. ^ ^. 

6^ qua^rty menus .for \qu^ntity'^"s trv ice * New York, Alirens 
•PublishiJlg Cp. , 1965 

WdLdo, Myra 

^Cooking for the- free z^r^, \st ed. Garden *Cilfy , N,Y., 
Doubleday, 19 60, 

Weihstock,. Noel G* 

La bonne cuisine £:hez ^soi, P^is, Fernand Nathan^ 1950. 

Weiss, Edith 

Catering" handbook. New YopJ^k , Ah^^ns Publishing Co., 1971,, 

Wennberg, Gosta^L", ■ i 

Desserts, pastries and 'f^J^^^ cakes, ^Copenhagen Ivar, 196^, 

enzel, George Leonard \ 
Wenu maker, n^p. 1966 

Wijpner^>-aioan and .Collier, piana' 

I^Bread/^LsH: ed; Philad^iphia , Lippincbtt, 1973, 
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y Wiener, Joan 
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Victory through vegetables With a section of recipes from 
the microbiotic diet by Barbara "i^rolls. Is't ed. New York, 
Holt, Rin'ehart and Winston, 197 0.\-' / 

* ** « 

Wilder,'' Vicki ^ * ' , 

Xji a pickle. 01? a jam. Des Moines, Iowa, Creative Home 
Library, .1971. - " ^ f ^ 

, » - 

-Wilkinson, Jule " ' , • • -* 

The complete book of cook'ing equipment.. Institutions/ 
Volume Feeding Magazine, distributed by Cahners Books., Boston 
• 1972. . . • 



Wilkinson, Jule ^ • \ , 

Special atmospher^/f oodll ; country/colonial themes.' 
Chicago, Illinpis, Institutio"*ns Magazine, 1969. 

Wilmot , Jennie S. , . • . 

Food 'for the Family. Philadelphia, Lippincott, 19 66 . 



Winters, Nanlpy 



Feasting 



ifloat. New York, Simon and Schuster", 1972 



Wise, Margaret 

'Taste <and see. Chicago, Moody Press, 1971. 

\- Wood, Marion 

Delicious and easy rice flour recipes. Springf ielc^,'^'Ill. , 
Thomas, 197 2. 

, Zaccarelli, Herman 

Nur^itig home menu planning. Chaners Books, Boston, 197 2* 
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SERVICE . - • 

Bolt,, Beranek and Newman, Inc. ' 
Today's waitresjs. N. Y. , Chain Store Publishing Corp". , 
1971. 

Barpardj Copel < , 

jThe art of flambe cooking. London, Ilifle. Books , 1965 .. 

Dietz-5 Susan M. * . » 

The correct waitress. N.Y., Ahrens Publishing * Co. , 1952 . 

Fuller, John V I 

Gueridon and lamp 'copkery , a con^plete guide to side-table . 
• and flame service. N.Y. , Ahrens Book Co., 1964;, ^ 

Goidmann, Mary E". » \ i ^ \ 

Planning and serving :^our meals., end fed,. ,, N.Yi , Mc 
GrawT-Hill, 1959 . ^ 

s 



/'Harriss, Ellen Adeline , ^ i u kri 

Prof ess ional^^r^tauranl service , \ N . Y . V McGraw-H:.l 



i;^ 1966, 



House ancl'^ard 
The art of 



^n 1 I , 'r^ \/\ 

iarving. N.Y. , Simon ^^hd Sc:(;iusli,er , J^t9|6|3. 



Huebener , "^Paul jo. 

Gou^^met tablW service; i ^ prof essional giiide. N 
Publishing Co. I- 1916 8. 



Hughes', Osee Gl^cys. i - i 

Introductory i oods . 4th ed. In.Y. , Ma|ml-llii^ , 19 



Pfeiffer, Williapn B. ,1 

The correct s.ervice dapartmentl for. hot ^ 
motels, and resorte. Nel 



•SER-VO-TEL . ' . 

Waiter/Waitress . Edii 
B^ostony Cahners Books, 3 



Y^^k, |\hrens P\ 

o^s * Donald D 
974. 



SoloTi^qn, Ed 



> S 

\ " &ervic^ is an honorable profession. Ve 
'V.Mc6arv^y's Boat ^rive-In Restaurant, 197: 



rmi. 
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shir^g C 
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TABLE SETTING 

eker, Mable King' 
Banquets plus I Nashville, Broadman Press, 1958 . 

Berrall, Julia S. 

Faowers and table settings. New 'York, .Viking Pr\ess, 1951. 

1 . . • u , 

Cornell University , , * 

The essentials .of good. table service. Ithac)^;, N.Y. , 
tornell University, 1966. 

Finance, Charles 

Buffet catering. N.Y. Ahrens Publishing Co.\, 1958 

Goldmann, Mary E. * ^\ 

"Planning and serving 'your , meals . N.Y., McGraw-Hill, 1966. 

Hirsch, Sylvia 

The art of table .setting and flower arrangement. N.Y. 
Crowell, 1962. ^ . ^ ^ \ ' 

Kallem, Anne. (Originally by Marianne von Bdrnstedt and Ulla 
Prytz.) 

Folding Table Napkins,. New York, Sterling Publi^ing Co., 
1972. 

Krbh, Patricia* ^ • . ^ ^, ^ 

Contemporary table settings^; a hostess handbook with /fruit 
and flower ^rangements-, menus, and retfipes. 1st ed. JGarden 
'City, N.Y. ,^'poubleday, 1966. \^ 

Lehrman, Lewils ' [ ' ' - 

fining room service. Indianapolis, ITT educational Services 

1973> ' ■ ' / . 

-(IcLe^n, Nemadji Beth (Bailey) 

Meal planning and service. Rev. Peoria, 111., C.A. Benne'tt 
Co. ,-1964. / 

Niles, Kathryn Bele • ^ 

Family table service for today's living. 2nd .ed. j 
Minneapolis, Burgess Publishing Co. ^ 1967, / | 



Roberts, Patricia Easterbrook 

Table settings,, entertaining, aiid etiquette; a history and 
guide. N.Y., Viking Press, 1967.- 

Smith, Georgiana Reynolds 

table decoration yesterday, today and tomorrow. Rutland, 
Vermont, E. E. Tuttle Co., 1968 . ^. 

Staley, 'Lucy ^ ^ /, 

New trends in table settings. New York, Hearthside |Press , 
1968. " ' \ 
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1 

Vail, Gladys 

Foods j an (^i}i-tEoductory college course. 5th led. Boston, 
Houg^htOA Mifflin, 19 67 ' 

Wenker, Mary Albert 

The art of.ser^ving f^od attractively. 1st -ed. Garden City, 
Doubleday, 1951 J ' f 



/ ^ 



} 
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TOURISM 



Isenberg, Irwin : 

travel Market Yearbook. P.O. Bok 3, Manchester Center, 
Vermont. 05255; 1971-72 

Lundberg, Donald. E. 

The Tourist business* Chicago, III,,, In stitutionp /Volume 
Feeding Management Magazine distributed by Cahners Books, 
Boston, 137 2. 



/ 



/ 



t 
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^ WORLD FOOD SUPPLY 



Boyd-Orr, John 

The wonderful .world of food. Garden City, N.Y. , Garden 
City* Books 5 1958 . - ^ 

Dumont, Rene and .Rosier^ Bernard 

Hungry Future. (Translated ^from the French.) New York, 
Praeger, 1969.. i 

Pollings) ErnestlF. . . ' \ i 

Case Against Hunger; a demand for a National Policy. 1st 
ed. N.Y.- Cowlea Book-Co. 5^ 197 0 . ^ ^ ; 

international Cong^^ss of Food Science ^nd Technology, Ist, 
llondon, 1962. 

Food science and technology: proceedings. N.Y. , Gordon and 
breach, 1965. ' \ ^ ^ 



Jones, Claire and Gadler, Steve J. and- Eng^trom, Paul H. 
Pollution: the food we eat. Minneapolis ^ Minn., Lerner 
Publications Co., 197 2. 

Lowenberg, Miriam E,. • . ^ . ,^ 

Food and' man. Mew York, Wiley, 1968^. 

Robbins, William 

The American Food Scandal; why you can't eat well on what 
■you earn. N.Y. , Morrow, 1974. ; 



Simon, Arthur 
' Br 
1971 



Breaking bread with the hungry. AugsbU|rg Publishing House, 



Taylor, Clara, M. and Riddle , Katherine- P . ; edit..^^^. 

An annotated internationai bibliography of iiutrit,ion 
education. New^York, Teachers College Press 1971. ^ 



Vara , Albert C . ^ ] ^ '\{ 

Food and beverage .industi?ies : a bibliograpl^ and ^^idebook. 
Detrexii:, Gale Research Co.. i 1970. - ' . " 
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AUDIO-VISUAL MATERIALS 



Films (16 MM.) - Listed below^re .16. MM sound films which 

reqaiire -a. mo1:ioD> picture film projector , 
* ^ • • with sound .capability ^or yiewin^. 

A Representative Beef Cct r cas s Breakdown . 
.... ..Iowa. St ate. University Film^ Production, 1972. Sound, 

color. With guide. ^ , • • " 

. SUMMARY:. \ . . ^ '1 

Identification.. of meat cuts from a beef carcass 
how and wher^e- to make the cuts, and ^approximate 
yigld. . ^ . \ 

A. Representative Beef Rib. Breakdown . > " * • * • 
' Iowa /state. University Film Production, 1972. Sound, 
color." With ^uide* * ^ * / ' 

/ ^ ' • " ' 

■ SUMMARY.^ ... \, ' ' . ^ ' 

i . Identification of ' beef rib cuts, how and* where 



to make them. 



A-Represientat±ye> Beef Short. Loin Breat:dQWD> ^ * • ,v 

*Iowa^ State. University Film Production • Sbund, 
color. With" guide.- , . ^ ' ^ ^^-^ ^ \ 

SUMMARY* • • . * *V. . ' 

' Describes^thei.ridcation 6€ the short loin," 

identifies.. cuts made from it, and ho^ to make 
the 'various cuts. .4^- ^ . 
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4lmstrips - Listed .below .are ^silent -filmstrips which need 
^ only a . falin.strip, proj ectpT for viewing-. There 
is no accompany mg-' sound program. 

Basic Principle^ of Kitchen Layout . 

U.S. Dept. of Healthy Education and Keif are, .Public Health 
Service. Four black a^d white -filmstrips . "A Commurrxtable 
Disease Center -.Program] in cooperation with the North Carolina 
'State Board of Health." 



Basic Principles of Refrigeration . 

• U.S, National Audio-r.ViSual Center. One black and white 
filmstrip "Presented by-the!-U.S. Department of'^Health, 
Education. and Welfare^" 'it contains an analysis of . refrigeration 
and refrigerating machinery. y'' 

Fpod Sanitation, parts L. to H _ \ \'« . . ^ 

U.S. National Audio rr^isnalJCji^ . Four color if ilkistrips 

"Presented by the U.S. Department of Health, Educatiori ^ and 
Welfare."' \ ^^r-^ \ 

Learning Inf ormatiipn , Inc . New fork, N.Y. ' , - 

Nine polor programmed instruction filmstrips with prqgram 
, guide. ' . ' ' I ' 



CONTENTS : 



"The Complete Dishwasher" parts). 
"'"The Attentive Bellman.** 
"Ppodwct-market -competitor, 

analysis for Hotels and Motels." 
"Hotel Enterprise (3 parts). 



SUMMARY : 



Programmed instruction filmstrips for training 
hotel and restaurant personnel'. , 



Getting Accjuajnted with gprk ^- ^ ' 

National Live Stock .and \Meat Board. 



One color filnlstrip. 



which' discusses the^ sele^tjipn, identification, j^ookery, 
freezing' and storage^ of 'porfc^ , 1964. 



How to Buy Fish. , / 

National Film Board of Canada., 'One color filmstrip , 1959. 



SVMMARY: 



Describes the^qtiaiitity S kind of fish to buy ^ 

5 explains how to recogfiize the quality* of fish 

6 seafood disp-Jr^ys in the^ <?ounters of fish 
dealers or supermarkets. Points out how to ' 
know when fish. is fresh, how to detect signs of 
deterioration, S how to keepj fish fresh until 
usQd. '''Gives idecS fgy.-qer^ing fi§Lh^. " With 
capftiohs • 



/ 
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Nutrition and Foods * 

Set B-15 of the Filmstrip-of -the Month Club. Three color 
'filmstrips, with teaching -.guide , produced by^ the Popular 
Science Publishing Company, Inc. 



QpNTENTS: 

Filmstrip .No.. 546: "Keeping Food Safe to Eat", 
(1954) .explains-the causes of decay and 
\^ s;^oilage of food and shows methods of food 
preservation. 

Filmstrip No. 613: "Nutrition: Energy, Growth 
and RepairV illustrates the relationship of 
nutrition to energyr (1962) 

Filmstrip No. 1521: "Population and Food" (1964) 
discusses population build-up, the growing fconcern 
• 'for^ food supply and suggests methods of 
controlling over-population. 

Protect Frozen Foods from ^Temperature' Damage , 

One 23-frame. filmstrip ,1 with lecture notes , prepared *by' 
the .Federal Extension Service, U.S. Dejiartmerit of Agriculture. 



SUMMARY : 



Demonstrates how temperatur^ change affects 
frozen foods, presents l^ct^ on kind's of 
quality loss- and their rates at various 
temperatures and illustriatesv methods Jf or 
improving, the handling of /frozen fooa's without 
destruction of car^tons o"r individual packages^ 



Quick. iBreads . 
. Wheat Flour. Institute. 
Fred G. Korth^^. 1954. 



Three color filmstrips. Made 



CONTENTS : 



SUMMARY : 



'(Biscuit, method" - Pdrt i: 
'Muff in. method" - Part 2. 
'^Variety round-up" - Part 3. 



Part 1 - Shows a standard method of preparing 
biscuits and scones. Gives a basic recipe S 
demonstrates how to -vary it by ^additional 
ingredients S use. Includes main dishes S . 
desserts. 



V 



Part. 2 - Shows step-by-step a standard method of 



mixing.muf f ins * Demonstrates how 
i)reads are .used as breads part of 
and dessert* ^ 



nuf fin-type 
a main dish^ 



Part 3 Shows the preparation of jdumplirtgs. 



steamed breads, corn bread, girddle-cakes 
waffles, popovers, cr,feam puffs, doughnuts 
fritters . 
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and 
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Ripe Olives in Today's Menus ^ 

Olive Administration Committee. One color filmstrgLp, 
With guide. 



SUMMARY ; 



Describes the four principal types of olives, 
how they are processed, in what forms they are 
'^vdilable, and suggested ^ayq of serving them. 



Sausage'-A Tradition in Good Eating . i 

National Live Stock and Meat Board. One color filmstrip. 
With script. 1966. . ' , 



SUMMARY: 



Discusses the history and manufacture of sausage 
and identifies various types of^ sausage and 
ready-to-serve meats. 



Storing^ Foods 



/ 



Ond/ black and .white filmstrip prepared by the McGr^w- / 
Hill/Book Company (1969). • / / ^ 

, ;^UMMARY: - — ^ * IV'/' 

Illustrates methods of properly storirl^jg foods; ^ 

useful in -teaching food-service eiaplc/yees ±ne 
importance of preserving foods. | / 



.1 
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.Slid^-s Listed below .are -slide ^setrs that require a ^ slidg ^. 

projector for viewing. *^here ig no accompanying 
, l[ -sound program. . ,r 

,! Ftiod Seryio^ ity' NurBing Homes and Related Facilities . 

^, , One hundred and nine 35 MM color slides produced by Edith 

r IT. A:vken. ' • ^ 

• / • y . . ^. ^ • . 

^, / Fresh Fruits knd Vegetables - • 

/ Ninety 3^5 /MM color slides produced by Blue Goose, Inc. 

1 One'Hundr,^d knd^Orre Meat'.fCuts ' ' * * 

One l>i)ndtfed and-one. 35''MM color " slides with illustration 
guide, produced by the National Live Stock and Meat Board. 

If • ♦ 




■ I 



\ . 

\ 
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Souad'-f ilmslrrip unirte 
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Listed below are filmstrips that have 
an acQoinpanying 33 1/3 r.p.m. phono- 
record, combination film-strip / 
record player, which can be operated 
mapiually' or automatic^ly , is required 
for projection. 



American Hotel and tlotel Association Training Films . \ 
j Four /Color filmstrips ^ . with discussipn gUide and foun! 
o^^cordp, prepared by Admaster Prints, Inc. | (1968) . * 

/ CONTENTS: 

"I Like People" (2^ parts). The^ filmstrip^ 
give employees iDsight int^o^the role and 
duties of the room clerk, illustrating the 
kinds of situations he will meet and how to 
handle them.. / ^ 

"The Magic Touch" (2^rts). These jfilmstrip^ ' 
show the rpl^s an^.^-^luties of the maid, including 
the :.Tnportance of her rela1:ions with I guests, house 
1^ keep(irs, other employees^ and mahag.ement j 

\ \ , I ' ' 

The Angry Flame: ,A Fire Protection Mejssage ! 

.0n6 f ilmstri 3^ ' with 10 minute recorf^d program, prepa-red. 
by the National Restaurant Associaticfn (1969). 

I ■■- ■ ■ ■ i ■ ' 

An audio-visual safety training program for*^ 
food Iservice Employees, students, trainees 
and supervisory managemejvt personnel. ' - " i 

Chet Huntley Reports on Vending: The ikodern Approach to ^ 
gchool Feeding • " ^ - 

One color filmstrip, with lU minute record program, 
prepared by the Vendo Company of Kansas City, Missouri. 



SUMMAkY: 



SUMMARY : 



Shows how vending^ machines can be used as a 
means of school feeding. 



CjLnderella^ s Three Sisters 

One color filmstrip, with record. 
Inc. 1972. 



SUMMARY: Sound -filmstrip program to be u 



traininijof waitressing. 
Estc.blishment" and Eq^ :: !^nent^^ftitation . 



Restaurant-Hotel Aids , 



sed in the 



ne color filmstrip, with 10 minute recor 



i 



by 'the National Restcturant Association. (1969) 



SUMMARY : 



program 



pil^epared 



'Sanitary care of .tableware , utensils and otl^er 
food servvice equipment is illustrated, with 
special- emphasis given to the (protection of 
food contact surfaces; explains difference be- 
tween cleaning and sanitizing. 

• 132 
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Fast Food Service > i , - . 

One color filmstrip, with record. Restaurant-Hotel Aids, 
Inc., 197 2. ^ ' ' • 

1 

SUMMARY : , ^ - - . _ 

Sound-filmstrip 'program to be used for trainin^--^ 
waitresses . ^ 

Food Merchandising . ' ^ I 
One cc^Ior f ilm^trip with record. Vend^' C.ompany , 



. SUMMARY 



Food Prote 



- One CO 
prepared 

SUMMARY 



Sound-f ilmstrip program showing automatic 
food ^service machines ^nd types of foods used 



in 1fhem, 
dtion 



m 



r filmstrip, with 10 

^K^the National Restaikrant Association (1969). 



inute record program. 



This film 
food hand 
heating , 
time and 



ling throi^l: 
serving , alnc 
temperatu 



|Strip pro^;rc,m gives rules for sadfe 
sanitary cooking, re- 
storage; explains' how 
affect germ growth. 



I I 

Foodl Service, A Career to Consider 

0n^ color filmstrip, with IC minute record program and 
teacher's guide, prepared by the H. J. Heinz Company in 
cojbporatiDn with. the National Restaurant Association. 



4 



If 

VMMARY ; 



The goal of this guidance kit for young people 
is^to interest them in the f^od service industry 
as< a possible career. 



The Freeload ers : FoodserviC^e -Pest Control 

filnjstrip, with 10 minute record program. 



One color 
prej)are|d by 

SUMMARY^ 



the 



Ltional Restaurant Association (1970). 



Tro.zen. (jold 



one ^colo: 
T^^o^eirrf^t a 

SUMMAl^Y : 



Thliys sound-f ilms'trip set is useful for Itraining 
f o^d 'service employees , students and trjainees ! 
to ocjhti^ol pests found in f^od seirvice joperatr^^ns 

f ilms>trip , ywitih record program, prepared by the 
to Frc^u^^^dns/tdtute 



Th 



sound 



-filmstrip set i^s designed, to 



acqucdn|t pers'bns inte^pested in food ^^ervice 
with' fix>zeh ppvtato products -now available 



xjsi 



ERJC 



ness, opbgrtunities they present, 



■11 
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il 



1, 
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andwich Methods.- fjlp. Quantity ^Tood 
olor filmsArip, w^rh two records. 



Modern S andwich 
One c 
of Baking, I960, / 



' 12H 

Service . 
American Institute' 



Sound-f ilmstrip program on menu ideas for sand- 
wibh-making in quantity food service areas. 

The New Convenience Foods Program Concept . 

One color filrastrip, with record. National Restaurant 
Association, 1971. ^ \ 




SUMMARY:' 

Program developed by^eorge D. Hanby Associates, • 
Inc. and presented by the National Restaurant 
Association at the 53rd KRA convention and 
edubational exposition. May 20-2^!, 1972. ' 

Th e Personal Sic ^ 

One color filibstrip, with 10 minute record 



rog'ram, 

prepared by th^ National Restaurant Association (196 9) 



SUMMARY : 



This filmstrip emphasizes the ind 
employee's role in saf e'guafding 
goold personal hygiene; phows hoV 
can spread. 



ividual 
food thrbugh , 
dontamiiiatiort 



The Smart Waitress . . ' ^ ' ^ , 

Four color filmstrips^ -each "with a 10 iriinute record program, 
prepared by the National Restaurant Association (1970). 



CONTENTS 



.SUMMAI 



"Personal Presentation" 
"Attitude" 
"Salesmanship" 
"Tdakwork" 



An audio-visual tpaining pr'ogranj for food 



service. employees 



students' knd trainees, as 



well as supervisot?y and managemenlf personnel. 

To Net Bigger Prof its Fish With Imagination 
. One color filmstrip^ ..with recdrd program v prepared by 
the National Fisheries Institute* (1968) ^ 



SUMMARY 



1 

This soun(i;rf ilms-trip program is 
personnel 1 in *the food service iidustry create, 
merchandise..and| sell more low-CDSt, high-profit* 
fish and g^afood dishes. | 



designed to help 



ERIC 
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The Unwanted Four-^, Germs. Thai:.. Cause Tood Poisoning 

O-ne -color f ilmistrip , with. 14 -mijnute .record program, 
prepared by. the National Restaurant 'Association. 



125 



SUMMARY: 

This sound-rfilmstrip set, relating to the four . 
groups of organisms commonly causing food 
born illness 5 .contains a safety training program 
' for foodrservice. empl^S^es 5 students, trainees 

and management .personnel . 

Work .Smart-Stay Safg^^An Employee Safety Message ' 

Oile color f ilifistraj^p^ with 10 mimi^e^record program, 'pre- 
pared by the National Restaurant Association. 



SUMMARY: _ / 

This sound-f iimstrip set, which stresses safe 
working procedures ^ contains a safety training 
prograrD[- f or. fopd-s^rvice employees, students, 
trainees and jofianag^ement personnel. ^ 

Write Your 'own Ticket |' • ; 

Five color filmstrips^ .with^' five reco|r'ds, prepared by the 
C5ca-Cola Company and the National Restaurant Association. 



CONTENTS 



"Write Your Own Ticket" discusses the oppertunities 
in the fjDod-service field and how employees can ) 
worlkj the|.r way ujp. 

"Take A Gaanf '^^Step" | shows 'what employees^ can do 
to become more successful. , ' - 

*'^Meet a V.f*P." dramatizes the importance of • 
' jobs vas* they relate tb spe^d, selection-, eye-appeal 
and price . ^ . \^ ' 

"The 'Way the/ Cookie Crum]?>lbs" show^s how to serve 
customers> tietter, 

"The Right, tormula for Success" show^ how an 
'^employee can/ take the initiative , ^develop and 
'jbecbme a lela^der in the food-^servic^ field.' 
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Sound-slide units -I Lis±ecL-below-a]ie\ sliflfes thataj^av.e ar 

lalccompanying .cassett^ tape^ A slid^ 
Ip roj'ector , and^ai- cassette t^pe player , 
lott a aync^hronized soiknd-slide*pro]e(^tiori 
jumt i^X^uirep fori viewing, ' 

Clean Dishes , 

National Sanita.tioil foundation, 140 C:blor slides, wil 
cassett'e tape, \. 




\ ^ 
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Study Prints - Listed below. are study printp^which require 
projector and have no accompanying sound dto 
gram. > ^ 

Meat 'Ident j.f ic^tioD, Kit / 

This is a set of one hundred and eight \6" x 8" natural 
color pictures showing. the different c.uts\ of meat.^ They 
were prepared by Interstate Printers and Publishers (1969) 



\ 




137. 
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Transpar^ntiies/ - Listed! below-areitransparency sets which 

require aii. oyerhead projector for viewin 
There is no accompanying sound program. 



Additives in Our Food / " ^ * 

Five color transparencies^ with teacher's guide and book- 
let, presented by the Educational Services Staff, Food and 
Drug Administration, in consultation with J.essie Helen ^iaag 
University of TexaX* 



'F6ods and Nutrit 



These transparency sets, each with a teaching guide, were 
: prepared under the supervision of Dr. Henrietta Flech, 
^Chairman of the Home Economics Department of New York 
University. 



CONTENTS 



VT-8 "Basic Food Prepapatidn^Techniques 
(10 transparencies) 

yT-14 "Snacks" (10 transparencies) 

VT-15 "Symbolism" (10 transparencies)-. 
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